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CIHELIU®UKALIMSA / PRODUCT SPECIFICATION

KOHUEHTPAT IIMBHOI'O CYCJIA CBET.JIbIA
BEER WORT CONCENTRATE LIGHT

Coipbé CoJio NTMBOBapEHHBIN SYMEHHBIN, BOIA
Raw materials Barley malt, water
HopMmaTtuBHbIe TOKyMEHTBI
Regulations TY 9184-004-05154587-2016
Onucanue npoaykra / Product Description

Bremui Bun Hemnpo3spaunas Bsi3Kasi TycTast )KHIKOCTb
Appearance Viscous nontransparent liquid
Hper KenTo-KopHUYHEBHIit
Color Yellow-brown
Bkyc UuCThIi CONOA0BO-CIIAIKOBATHIN, 0€3 MOCTOPOHHETO MPUBKYCa
Taste Pure malt-sweetish without any extraneous aftertaste
Apomar BrIpaskeHHBIN XJ1€OHO-COJIOIOBBIN apomat, 0e3 IMOCTOPOHHKUX TOHOB
Aroma Strong bread-malt aroma, without extraneous tones
PacTBOprMOCTH B BOJIE [Tonuast, B pacTBope nomyckaetcs onaneciernus Full, allowed
Solubility in water slight opalescence in water solution
I'MO / GMO OtcyrcrBytor /Absent

dusuko-xumnyeckue nokaszaresau / Physical and chemical parameters
[Mumesas nennocts 100 T IpoayKTa VYrieoasl / Carbohydrates
Food value 100 g of a product 78 rpamm / grams
OHneprerudeckas neHHocts 100 r mpoxykra 295 xkan /keal
Energy value 100 g of a product 1234 xJx/kJ
MaccoBas 107151 CyXHX Bemiects, % Brix, °Bx 75+3,0
Liger (B 10% pactBope), en. EBC
Color (in 10% solution), EBC units 50-50,0

KucnotHocTs, cM? pacTBOpa rUAPOOKUCH HATPHUS
koHuentpanuu 1 mons/am® Ha 100 r skcTpakTa, He OoJee
Acidity,cm? of solution of sodium hydroxide at
concentration per 1,0 mole/dm? on 100 g of a product;

20,0

Koneunas crenens copaxuBanwus, B 10% pactBope, He MeHee,
Final degree of fermentation, in 10% solution, not less than, 75,0
%
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Hannure nocTOpoHHUX MEXaHUYECKUX IPUMECEN
Presence of extraneous mechanical impurities

He nonyckaercs
Not allowed

Conep:xanne TOKCHYHBIX J1eMeHTOB / TOXIiC substances content

Csumner, mr/kr, He 6osee Lead, mg/kg, not more than 0,3
MBaibsk, Mr/kr, He 6omee Arsenic, mg/kg, not more than 0,2
Kanmuit, mr/kr, He 6otee Cadmium, mg/kg, not more than 0,03
Pryts, Mr/kr, He 6osee Mercury, mg/kg, not more than 0,005
Hurposamunsl, mr/kr, He 60otee Nitrosamines, mg/kg, not more than 0,003

Muxkpoouosornyeckue nokasaresau / Microbiological parameters

KMA®AM, KOE/r, ne 6ontee QMAFANM,
CFU/g, not more than

5*10*

BIKIL,B1lr
Coliform bacteriain 1 gr

He momyckaercs /
Not allowed

[TaroreHnsie, B T. 4. CAJILMOHEIUIBL, B 25 T
Pathogenic, including salmonella, in 25 g

He momyckaercs /
Not allowed

Hpoxoxu u iecenu, KOE/T, ne 6onee Yeast and
mold, CFU/g, not more than

10

TpancnopTupoBanue u xpanenue / Transportation and storage

KoHueHnTpar nuBHOro cycina, 3aJuThlii B 00YKU U APYTrUe TPAHCIOPTHBIE EMKOCTU XPAaHST B
3aKpBITOM CKJIQJCKOM IIOMEIIEHUH O€3 IOCTOPOHHMX 3aIaxoB.

BOB,Z[@fICTBI/IiI IIPAMBIX COJTHCUHBIX Hy‘leﬁ.
Keep indoors protected from sunlight of foreign smells .

KoHlleHTpaT nMBHOTO cyciia XpaHsT Nnpu Temneparype He Huxke MuHyc 20°C U He BbIIIe
witoc 25°C. TapaHTUiHBIA CpOK XpaHEHUss — 6 MeCSIEB CO JIHS W3rOTOBJICHUS IpHU

COOJIOZICHUH YCIOBHM XpaHEHUs U TPAHCTIOPTUPOBKH.

The beer wort concentrate are stored at a temperature not less than minus 20°C and not

above 25°C.

Guaranteed shelf life is 6 months from the production date if the transport and

storage conditions are respected.
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